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Anthocyanins are natural pigments produced by plants, belonging to the group of flavonoids,
which have bioactive potential. The presence of conjugated double bonds in their central core
gives them the ability to provide color to their sources. In addition, the presence of different
substituents at specific positions of this central core differentiates the types of anthocyanins
present in flowers, fruits, vegetables, among others. However, these molecules have very low
stability, so that several external factors affect their structure and, consequently, their ability
to provide color. During the fermentation process for the production of beverages,
anthocyanins may follow different metabolic pathways, so that, when degraded into
derivatives of lower molecular mass, they lose their colorimetric function. Therefore, it
becomes necessary to modulate the fate of anthocyanins present in the must for the
production of fermented beverages, in order to prioritize the preservation of their original
structure or the formation of more stable derivatives that continue to provide color. In
fermented beverages, the enhancement of color leads to an improvement in their functional
potential, since the products generated are more stable. Consequently, the product has a
higher added value, which generates greater consumer appeal. Based on this, the formation of
vinylphenolic pyranoanthocyanins, a much more stable anthocyanin derivative, and the
modulation of the medium to promote the co-pigmentation process become replicable
strategies for improving the color and functional potential of fermented beverages.



Referéncias Bibliograficas

BORGES, Larissa Lorrane Rodrigues et al. Enhancement of phenolic compounds
bioaccessibility in jabuticaba wine through fermentation by Saccharomyces cerevisiae. Food

and Bioproducts Processing, v. 148, p. 198-207, 1 dez. 2024.

CAI, Dongbao et al. A comprehensive review on innovative and advanced stabilization
approaches of anthocyanin by modifying structure and controlling environmental factors.

Food Chemistry, v. 366, p. 130611, 1 jan. 2022.

JAOUHARI, Yassine et al. Encapsulation of anthocyanins: A key for improvement of the
gut-metabolism health axis? Food Research International, v. 221, p. 117380, 1 dez. 2025.

SUN, Xiyun et al. Improving effects of three selected co-pigments on fermentation, color

stability, and anthocyanins content of blueberry wine. LWT, v. 156, p. 113070, 15 fev. 2022.

ZHENG, Zipeng et al. Structural and functional properties of common natural organic

cations. Phytomedicine, v. 141, p. 156662, 1 jun. 2025.

ZHOU, Jianli et al. Enhancement of pyranoanthocyanin formation in blueberry wine with

non-Saccharomyces yeasts. Food Chemistry, v. 438, p. 137956, 16 abr. 2024.

Documento assinado digitalmente

Documento assinado digitalmente g ub LETICIAAMORIM LEITE
Data: 03/09/2026 15:18:10-0300

ub PAULO CESAR STRINGHETA o X R
g Data: 02/09/2026 21:21:25-0300 Verifique em https://validar.iti.gov.br

Verifique em https://validar.iti.gov.br

Orientador (a) Orientado (a)



		2026-09-02T21:21:25-0300


		2026-09-03T15:18:10-0300




